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WeQaim: 

' 1. A method fbr^controlling Listeria contaxmnaJion m a food prodwt; on food processing 
eqaipmrnt; or on food storage containers, comprisiag applying lytic phage PlOO, 
A^ICC pblXsdx d^osic designation no. FTA-43S3, to a food prodnct or food processing 
equdpinenC in an amount sufficient to reduce the Eimount of Listeria. 

2. The method according to claim 2, wherein said PlOO is applied in combination widi 
phage A51 1, ATCC patent d^osit designation no. PTA-4608, ^ 

3. The method acconling to claim 1* wherein said lytic phage is applied in combinadon 
with at least ode agSdt selected from ihefcoup con^dflg of lisieiiolysiii, a s\ii$ace 
diflfnf ectant^* an an^riotic, a surfactant; <m enz^jone, and.a jAog^ spe^fic for bacterial 
-gpntflTTiinawts ntitiBr than Listeria mono»lP.geneg. 

4. The method accordSng to claim 1, wheiein ^d food product is a dairy product 

5. The mediod according to claim l,wheiem said food product is an 
producL 

6. The method according to claim 1, wh^n said food product is a meat product 

7. The method according to claim 6, wher^ said meat product is a ready to eat meat 
' product 

8. The method according to claim 1, wherein said food product is a fi^ 

9. The method according to claim 1, wherein smd food storage container is a salad bar 
and said food product is salad 

10. The method according to cWm 1. wherein said food procesmig equipment is selected 
from die group consistmg of a mbe through which milk is being pumped, a high-salt 
content tank for processing cheese, a container from wfaidi cultures are applied to a 
surface of a cheese, a set of shelve on which a product is dried and cmed, and a floor 
drain. 

1 1 - The method according to claim 1, wherein said lytic phage are applied by mixing 

with a Hquid or semi-solid food product 
12. The method according to claim 1, wher»n said lytic phage are mixed with a liquid 

and sprayed onto a surface selected fixmi the group consistmg of food products, food 

processing equipment and food storage containers. 
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13. He method according to claim 12 wheiein said lytic phage axe applied to Mid food 
processing 8(piqimBnt in combing " ' 
consisting of listeriolysin, a araface disinfeciant, an anubioiic, a snifactant, an 
enzyme, and a phage specific for baccexial contaminants other than Listeria 
monocytogenes. 

14. The method according to claim 1, wherein said lytic phage are lyophilized or 
czyopieserved by vitrification and applied in a dry form to said food prodact, food 
processing equipment and food containers^ 

15. A composition 90ihi)rislng phage.FlOO. ATCC pace^; d^osit designation number 
FTA-4383 andacatfior. 

16. The compQsitipn according to claim 15, further coxopxising phage A? 1 1, ATCC 
patent deposit designation niMlnber FTA-460S. . 

17. The composatjon according to claim 15, fuither comprisrag an agent selected Bcom 
the group consisting of listeriolysin, a surface ifisinfectant, an antibiotic, a snrfiaclanU. 
an enzyme, and a phage specific for bacterial contaminants odier than Listeria 
monocytogenes. 

18. The composition according to claim 15, wherein said carrier is a pharmaceutically 
acceptable caitier. 

19. A method for Treating an animal infected with Listeria monocytogenes comprising 
administering an amount of FlOO suitable to reduce or eliminate said Listeria 
monocytogenes. 

20. The method according to claim 19, further comprising adnoinistering phage A5 1 1 . 

21. Phage PlOO deposited at the American Type Culture Collectioii, ATCC patent deposit 
designation number PTA-4383. 

22. A method for detecting the presence of Listeria monocytogenes, compxislng 
obtaining a sample suspected to contain Listena monocytogenes, 
incubating said sample with FlOO according to claim 21, and 

detecdng any change in said sample caused by PlOO, as an indication of die presence 
of Listeria monocytogenes, 

23. The method according to claim 22, wherein said change in said sample is due to lysis 
by PlOO or a detectable label or signal. 



20 



iiftiiiiliSSriBR P-nm 



PmDf 7*=it:n7/nfi/!?nn4 9n:?4 



^ 06/07/2004 14:22 FAX 202 783 B031 



ROIHffELL, PIGG. ERN3T&fiIANB 



Q009 



24. The metfiod according to claim 22, further compiiBing lecozulrinantly ioserCixi^ a gene 
ponstruct into ttie genome of PlOO before incabaiion Witt said sample, wherein 
expression of said gene consnuct results in a detectable signal in the presence of 
Listeria monocytogenes. 

25. The method acqording to claim 24, wherem said gene construct encodes a bio- 
luminescent protein. 

26. The. method according to claim 25 wherein said bioluminescent protein is selected 
from the groiqi consisting of luciferase and a-fluoresc^t protein. 

27. The methpd according to claim 26, whereiii^said ladfjamj^e is froin bacteria or..insecfis. ' 

28. The method according to claim 26, whm^fn ssdil fluorescent protein is green 
flupxescent protein or a vaxiantgereof. ^ 

29. The jintilioii according to claim 22, fiirther con^xiong imtxiobiiizixig said lis^ria 
monocytogenes on a solid support and detecting any change on said solid support 

30. The methiid accortfing to claim 29, wherdn said Listeria mono^togenes axe 
immobilized using antiJlisti^a antibodies. 

31. The method according to claim 30, wherein said solid support is a teist snip. 

32. The method acconfing to claim 22, whei^ said sample is obtained from a padent 
suspected of braig infected wilfaListma monocytogenes. . . 

33. The method according to claim 22, wherein said sample is obtained from a food 
product, food processing equipment or food storage containers. 

34. A purified endolysin protein derived from phage PlOO. 

35. A method for controlling Listeria contamination in a food product, on food processing 
equipment or on food storage containers, comprismg applying the radolysin protein 
according to claim 34, co a food product, food processing equipment or food storage 
container in an amount sufficient to reduce the amount of Listeria. 

36. The method according to claim 35, frather comprising applying at least one variety of 
lytic phage from die Myoviridae family to said food product, food processing 
equipment or food storage container. 

37. The method according to claim 35, whexein said lytic phage is selected ^om the 
group consisting of PlOO and ASll. 

38. Hie metiiod according to claim 35, wh^ein said endolysin is recombinandy 
produced. 

39. Tiaye method according to claim 35, further comprising applying endolysin from at 
least one other phage which infects Usteiia or anodic bacterial genera. 
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40. The method accordrag to claim 39, wherein said o±st phage is A51 1. 

41. The protein according Co claim 34, wherein said endolysin protein is recombinandy 
produced. 

42. A con^osicioo *ot controlling Listeria contaminatioh in a food product; on food 
processing eqaipment or on food storage containers comprising endolysin protein 
derived from phage FlOO according to claim 34, and a suitable catiier. 

43. The composition according to claim 42, fhrther compxising at least one variety of lydc 
phage from ttie Myoviridae friiuly. 

44. The composition according to ^Uim 43, wherew.sa|d lytic phage am^Iected from die 
group consisting of PlOO and A^jl. * v ^ * • 

45. The composition accoiding to claim 42, wheiwi s^d endolysin ia repombinantly 
produced in a hose bdc^teria. 

46. The method accoiding id ddm ii^ wherein a g^ne ccmstrucc has been recqmhisantly 
inserted into PlOO in order to provide or CTlt a sigtial confinning die detec^on of 
Listeria monocytogenes. 

47. The method according to claim 46, whrndn said gene conslnct is selected firom ttie 
group consisting of genes ^coding lucrferase and gieen fluorescent protein. 
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